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VITAL Co-ordinator role

• Develop and maintain VITAL-related FAQ’s 
and case studies

• Manage the VITAL review process
• Develop the website
• Maintain and develop VITAL documentation
• Maintain and develop the VITAL calculator
• Liaise with food industry retailers with respect 

to implementation of VITAL
• Liaise with training provider



Achievements

• Frequently Asked Questions (FAQs) have been 
added to the website 
-Legal
-Consumer
-VITAL users



Achievements

• Old example removed from the website
• Example about a cannery has been added
• Step by step implementation of VITAL at a 

manufacturing site
• Excellent guide for new VITAL user to 

understand where to start 
• Any other examples welcome
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Achievements

• Resource for industry
• Contacts can be received

-via Allergen Bureau toll free number
-vital@allergenbureau.net
-mobile 0438 294 624
-feedback forms

• Over 50 contacts since late 2008 

mailto:-vital@allergenbureau.net
mailto:-vital@allergenbureau.net




Achievements

• Spreading the word about VITAL...
-retailers
-articles for Coeliac Society and Anaphylaxis 
Australia Inc
-submission to the FDA
-contact from author of a book about 
managing allergy in Australia
-other



Achievements

• International contacts
-FDA Submission
-Request to give assistance in developing 
allergen management tools for US



Achievements

• Auditor guide for VITAL has been completed
• Feedback sought from retailers and auditors
• Audited during Food Safety Audit as part of 

Allergen Management Plan





Current Projects

• VITAL review
-scientific review
-VITAL procedure & decision tree
-examples, supporting documentation
-calculator

• Outcome
-updated procedure
-updated calculator
-updated resources (FAQs, examples)



Current Projects

• Website
• Training 
• Labelling Review Survey
• Ongoing

-industry contacts
-retailer contacts
-updating FAQs
-regular VITAL Committee Meetings



The Vitals of VITAL

• VITAL is a process and criteria for determining 
the requirement for precautionary labelling

• Promote consistent  precautionary statement 
labelling across industry

• Current  lack of consistency in precautionary 
statement leads to consumers making choices 
which could lead to an adverse reaction

• International interest in VITAL



Cross Contact Allergens

• Residues or other trace amounts of an allergenic 
food unintentionally incorporated into another 
food that is not intended to contain that allergenic 
food

• Cross contact allergens
-unavoidable
-sporadic

• For example
-processing due to cross contact with other 
products
-ingredients due to cross contact in the supply 
chain (harvesting, storage, processing)



VITAL Calculations

• 500g Egg Custard hangs up in line and can 
mix with 1000kg Vanilla Custard

• Egg Custard  = 5% egg yolk powder
so, 500g Egg Custard =25g egg yolk powder

• Egg Yolk Powder is 13% protein 
so, 25g x 0.13 = 3 250 mg total protein

• 3 250 mg egg protein in 1000kg of vanilla 
custard
=3.25mg/kg (or ppm)

500g

Egg Custard

(contains egg)

1000kg

Vanilla Custard 

(egg-free)



VITAL Grid



Recommended Labelling



Recommended Labelling

INGREDIENTS

Water, vegetable oil, vinegar, cane sugar, tomato paste (5%), 
salt, parmesan cheese (2%), egg yolk, maize thickener 
(1412), almonds, red capsicum, soybean oil, garlic (1.0%), 
vegetable gum (415), spice, herbs, wheat cornflour, flavour 
(wheat maltodextrin, sesame oil), antioxidant (320)

      
      Contains milk, egg, almonds, soy, wheat and sesame

      May be present: xxx, xxx, xxx 



VITAL and Testing

• VITAL grid may be INCOMPATIBLE with 
laboratory results

VITAL Grid Laboratory Testing
Concentration TOTAL 
Protein

Concentration specific 
allergenic protein


